A. solani, C. phomodes, and P. destructiva produced more volatile and nonvolatile acids than were present in the control tomato juice (Table  1) . R. solani, however, used the volatile and nonvolatile acids present in the tomato juice. The amount of 2, 3-butylene glycol was about the same in the control as in the tomato juice containing R. solani, whereas there was a decline in 949 the amount of acetylmethylcarbinol. A. solani C., phomodes, and P. destructiva produced acids, whereas R. solani used the acid metabolites during growth on tomato juice. These data suggest that volatile and nonvolatile acids may be useful in determining the quality of tomato products, even though R. solani did not produce the selected metabolites. The presence of large quantities of these metabolites would be presumptive evidence of decay entering the product, whereas a low value may or may not indicate that sound, raw tomatoes were used.
